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Serve Savory

Parisian Chefs and Restaurateurs Put
Home Cooking in the Shade
Chefly by Skillful Seasoning

door has shrunk to an occa

T

or a lonely bunch of chives or m
the flower border.

pot of parsley on the window sill

The faithful pepper
and salt shakers on the shelf can hardly
carry the entire burden of making food

The Passing of the Old-Fashioned Herb Garden

HE old herb garden at the kitchen | grind freshly for their delightful flavor

sional | that is so much more than

int in
the redeemer of many a “flat’”

teresting dish.
The use of

“hotness’’ of ground peppers and horse-
radish, the basis of many sauces and

excessive amounts
spices and peppers is neither healthful

to draw intelligent conelusions (not
a# to all business in general, that is
the impossible) on certain aspects
f certain lines,

very rich man who is in the
whoNesale leather business went not

man
shoe store in New York. He wanted
a pair of shoes ard he has to have
them made Lo order because he has

in the leather business. And I'm
| telling you that your people can
Imake and sell me those shoes at
!$14 a pair and make a handsome
| profit—and I know what I'm talk-
ling about!”

| He left the store without order-

days dago into a well known | ing, and ix wearing the 1019 pairl

| still.
Did “labor” get the difference he-
tween the $14 and the $35, or did the

a slight def?r;:ity inhone ;oott.] TI;: r‘.-taiiler'_:h' Or was t!lll!' wholesaler, se- | epples. No one denies that the dried | tion, All cheiper food is to be en-
last pair o ewe shoes he bought cure in his own millions, unappreci- ; e : - g | couraged, but not hy a subsidy of
carly in 1919, and the price then | ative of the other fellow’s waste on fruit praduct is wholesome and good

" “He gav

| wholesale materials as now sold, his
“How much  overhead and other expenses? We

e his orde
be?” | are still wondering.

Jane Gray.

the mere

and unin-

of

ishes to Tempt the Summer Appetity
ﬂF rom Soup to Nuts, Be It Fishg

Fowl, the Use

Spices Spells Success

of Salt and of

| considers false stalements on the | compete for favor in an open field
| [ :

[ label—they require that the whole |and at a fair price,
truth about the food and its origin| ¢ the dried apple product is su-

| be told. perior at a lower price it will have
Vinegar From Dried and Fresh |10 difficulty in making its way,
' A]lplt‘.fi '-_h“llj.':h some prejudice may exist at
first.  The suppression of facts on
! gar made from dried or evaporated | the label puts the more SRPEERYE
; ol o | products at g disndvantage and

!
apple products, said Lo be equal or|tends to debage the charncter of the
superior to that made from frr‘:ihlf“”lI supply under unfair competi-

The first one concerns cider vine-

: | falge publicity.

if made from sound malerials, buy, |

nsks Uncle Sam, through his Iiur('mti Bread Is Wheaten Bread

of Chemistry, what is Lhe abjection | The same principle exactly is at

loaf, they say) should need to he | should have to argue for so simple
talked about at all. The housewife |
does not care, they say, whether or |
not she is getting 16 per cent or 20 |
per cent of corn meal or starch Hdl
she likes the loaf. '

Well, say we, if she doesn't care |
she ought to. Corn and wheat uro:
not the same in nutlrition and do not |
cost the same—bhread fundamentally
means wheat bread, and if seme

a prineiple,
and apple vinegar from dried ap-
ples should be willing to sail un-
der their own flag and make their

way on their own merits,

Recently a firm was fined §400
for selling an artificial vinegar as
a cider vinegar. Just acetic acid
and water isn't an aromatic, well
flavored, wholesome vinegar. The

Corn in wheat bread |

corn is being added well and good,
perhaps, but the woman has a
right to know what she is buying.

No secrecy about the nature and
sources of a branded food seems to

to telling the source of this superiov | skabs i the sase of the bread de-

be a perfectly obvious principle of
fair dealing among manufacturers

“just as good as something else”
product that wants to use the name
of the “something else" and bring
the same price ig usually a menace
to the quality and economy of the
food supply, even when it is per-
fectly wholesome. A, L. P.

.

Buttermilk must on no account be
kept in tin vessels or left uncovered
| in hot, close places, for under these

conditions it absorbs odors and fer-

ments, producing unwholesome, if
not actively poisonous gases. In the

South they treat buttermilk almost

as carefully as the epicures did their

wine. They keep it in glass jars in

a spring house or on ice, and im-

mediately after emptying the jars

they are submerged in clean, cold
water to prevent caking and sour-
ing, then washed and sunned.

. For very aggravated cases of bil-
imusnens let the patient put himself
|on a steady diet of buttermilk and
| bread and cereals for one week, and
"he will be surprised at the result.

]

| flavor with lemon and add half 8
cupful of i'holpi‘l'll almonds instead
of the egr.

Buttermilk pie is preferable ta t?
usual custard pie, being pleasantl
acid and more wholesome. 1t 1s pre
pared the same, substituting butter
milk for sweet milk and adding 0
each cupful a heaping teaspoonfn! :71'
cornstarch, One egg to each pie 18
sufficient.
| Buttermiik, too, is sood for the
| complexion of womankind, external-
[Ty or internally applied. On & hot
| day try a glass of half sweet cream
|and half buttermilk. It is whole-
some and refreshing—both food and

drink for summer time.:

e : : 2 2 1, one table-|tables are tender and the whlsj .
By Virginia Carter Lee ing a little curry powder to the| savory, especially if the cook forgets to | nor appetizing. But the skillful use of of raw grousd vea o3 ham. halt | rich thick purée. Pour m‘erh.: grov
HE fault with most American | %84ce; then just before removing| shake them, or, worse still, if she has |seasonings and flayorings is both an spoonful of ground cool:ed am,‘ a pound of cooked spaghetti that ! ME
cooking is that it lacks season- from the fire stir in the yolk of one |  “a heavy hand with the salt,” as the aid to appit:ehita:f tl-:‘n:ﬁae::::s ;:ﬁe:n a tablespoonful of minced green PER- | teen dusted with 'salt and st
ing. Now, by seasoning is not meant CReE lightly beaten with a little cold saying goes.. E‘]:::dnmfyé:d into a delicacy. wun.f.' i per, one tablespoonful of tarragon and dust with grated Pa Cl
the mere adding of the correct milk. Cgok for a moment to set the | Beside these standbys, how many c;)nnnmun cin_ tulait or ric;.hchevrild-ol: : j?} vinegar, hall a teaspoonful of salt, | Swiss cheese. 1
. : : egg  an serve sprinkled with i 5 full lyv of spicy | chives on plain lettuce, and horseradis i g
:n;oun;,hof ::: it, ‘}JEppmf ?:l. DIpEten, chopped parsley ? ! l::::;::,p:: tl;.,?l;:nt:y ,s;e};??y ou,;]:?:fry | sauce with boiled beef. o one tablespoonful of Worcestershire Mackerel in Milk and § plen
ut rather the nicety of blending in . | b . | The home table could compete with 1
a bit of spice, a little minced parsley, For the aspic cocktails prepare 4| ing powders they are to turn plain |{ho awe inspiring and strange dishes of EpuCeyRore t,easp?onfui of choppec Soak a pound and a halp sd g
chives, pimentos, green pepper and | highly seasoned aspic jelly, tint it a,  foods into “viands.” Among such are ;‘he hotel ““l‘i“l ".““Yhif nlﬁhl; tl;: h"":*“' parsley and sufficient seasoned stock | |\ o o) i1 cold water over pig§l 2
. N AT t 1 ; i : : 1 , | keeper wou ring the o erb garden : . 3 i )
onion, o1 Ehfiklng in 'of such condi- ;iehcate 'g're(,:n and mO}d in a shal chevril, chlv‘cs. {arraghon. bay :avea Eohior pantey Shelf in bottlas aod mae. to moisten. Make into egg shaped and in the morning drain and g S
ments as kitchen bouquet, one of | lOW pan; .chl]l on the ice and when capers, paprika, the chutneys and cat- I'ns she aasily may, and make frequent but rolls, roll in flour and sauté in bacon h By with a paper towdil for
the well flavored commercial sauces firm cut in small cubes. Arrange sup and Worcestershire sauces, the con- i restrained use of their savory contents. y e e e i oroug 1) pap wel. Plans A
or homemade catsup and chili these in cocktail glasses with venient onion salt and peppercorns to . o k8 - I & & N E o ! s in a baking pan, add a bay leaf, ie
sauce, i diced cucumbers and chopped young [" . that the meat will be done through, inch piece of stick cinnamon, f z;:':
French cooks are noted for their [ o1ions that have been marinated in 9 e @ bed and serve with a brown sauce made whole cloves, four allspice, & qu] o o
well seasoned food and sauces. If|Y'rench dressing and thoroughly £ J . ‘T' WS from the dripping in the pan, ter of a teaspoonful of cele 3
the home caterer will experiment chilled. (;ap with & tiny pink radish (T 4A N Jr’: &) | browned flour, a few drops of kit- 11 -f i d a o g .l
with seasonings she will find that and garnish with sprigs of parsley. BT =N 1 b Tt waters sait and and a slice of minced green Pepper: :
& more appetizing table can be set| In making the salad for Friday's £ 1en_ Sl ;_1] fol dredge thickly with fvur, dot wj, )
at less expense if her dishes are|luncheon shred two cupsful of erisp paprika to taste and a tablespoonfu bits of ecleo and almost cover wih .s
well flavored than when the more | lettuce, mix lightly with four or of chutney. milk. Bake until the mackerd J = ,
expensive foods are bought and only | five slices Df minced broiled bacon Chives and Cheese Canapes tender (about thirty minutes), j 5
the customary salt and pepper and dress with three tablespoonsful e
added. of cottage cheese, one tablespoonful Blend a small cupful of cottage ! earefully to a platter, strain outf 5
Res STt e of grated horseradish and sufficient cheese with one tablespoonful of | spices and make a gravy from fhd i
taur and hotels are well y :
aware of this important fact, and| I rench dressing to make of the con- minced chives, one teaspoonful of | Jiquid in the pan. Add a I
the reason that they ‘get away” SISIE‘EthDf mayclnlnaife. . ‘il iause; the saims of chonoed| chiprsd parelon THSE i e ;‘.
with many of the items on their or the vegetable club sandwiches $ . 3 tilicions served cold for a. saindie
bills of fare lies in the fact that the | PYePare slices of buttered toast and PR, e mln.ced e has a very appetizing fl ‘,‘n ) i
i izi 1 leaf of lett di i | parsley, salt and paprika to taste,|nNas @ Very app SiavaK ;
flavor is appetizing, and, although place a leaf of lettuce dipped in | : glo
the basis may be of average ma- mayonnaise dressing on the lower and enough thick cream to moisten. Corn Omelet ™o
terials, their patrons relish them Pif‘fe- ‘0" this arrange two very = —— S = Spread thickly on rounds of fried Heat one cup of corn with halt] 1t
owing to the fact that they do not t’hlf Eimas :i tn}l:ﬁato (pee:led) and | o pound, a quarter of a pound of | cents, five quarts of Grade B bulk THE following recipes are inex-]ba_v leaf, a tiny bit of stick cinnamon | bread and garnish with strips of tesspoonful of sugar, a quarter ofs ﬂ"ic
get such seasoned food at home. :};‘;:; : pwl csoppe((]:l chlvels: }?t';d salt pork for 10 cents, one pound | milk at 10 cents a quart, two quar- pensive, depending for their|and one small cupful of water. Sim- | ETeen pepper. gupful of milk, sud. thicken i :’]
In this week's menus suggestions epper.  opread very Lghtly | o¢ Loef Jiver for 40 cents and a|ter pints of cream at 15 cents a ; : : | . Al 3 5 5 ! = it
: . o : : -3 L . ; speeial eal the skillful use of | mer gently, and when the rice is! Venetian Spaghetti ul of flour
are given for a number of delicious with Fren(fh mustard to which a few quarter of a pound of cooked =sau-|bottle and one dozen and four eggs qmcm_ SRISRE s e | £ y = st | = pag 2 hz_‘lf a tablespoonful of flour blead ?er
and economical dishes that owe their | 970PS of vinegar have been added. sage for 20 cents. at 64 cents a dozen. flavorings: ‘| tender and .the liquid absor be‘} Te-|  Fry one small sliced onion in three | with a tablespoonful of melted byt 15'3
vixcellence largely to the seasoning The Budget | At the fish market one can of | Marketing prices for four persons Savory Rice jimove theoiion;bayilant and mmrm.|tables-l:'c"‘o"m’f"11 of vegetable oil until [ ter. Cool slightly, season with hal tl;J
with whi i . e s . 5 ing approxi- E | Tur a rice i haki : : B
ailho:l:c?h:hzinﬁ}.e cothIHEdé_andd’! Supplies for the week will include | salmon for 30 cents, half a pound of should FH ".lt the following approxi Melt one generous tablespoonful | m.on. .['111.11 the rice into a lmkmg: { vellow and add one diced young car- [a teaspoonful of salt and add th tin
e sfem s ensiv:.l'::‘h nn;ientmne at the butcher's three-quarters of # | flaked crabmeat for 50 cents, one- mate prices: Wi e M e e dish, stir in half a tnblosnoon:ful ot‘ rot, one chopped stalk of celery, one | well beaten yolks of four ezgs, el {a
ohased it sl;lould be Hrem::;b:):rc{ pound of chopped veal at 36 cents| third of a pound of salt cod for 12 Butcher bill .o, $2.31 (ad half a cupful of brown or un- ! thopped pimentos :m(! l“ly strips of tablespoonful of chopped parsley, | tablespoonful of minced canned k| laz
that th” a1 i : €d) a pound, one thin slice of cooked cents, on¢ and a half pounds of had- AL e 1.57 | : ! bacon over the top. _5"'3‘3 in the oven { one large cupful of strained stock.| méntos and a teaspoonful of mi of
a ey will last for some time, as h far : I : Y O aanta W= o~ | coated rice and a quarter of an onion | yntil the bacon is erisp and brown. | +| méntos and a teaspoonful of mined
ity am for 12 cents, two ounces of | dock (for hash) at 25 cents a pound Daivy supplies .......... 2.5 | " HETeRs - :
but a very small quantity is used. Toled: Bk catl 4 t | d | half d P " S I » 90 | stuck with two cloves. Stir over a I one cupful of sliced fresh tomatoes, | chives. Mix thoroughly, fold in the ab
e E z smole el a cents an ounce,  and one and a halt pounds of =a CYVAES vl s v s niei e Wikt el [ = S. 9 < Veal Fricandelles | e il e et | wa
Curried Pol?loes.. Aspic Cock-| one pound of honeycomb tripe for!macl(orel at 18 cents a pound. Vegetables ...vvieionanns 340 |mmie1'ate heat until the dripping has Gk b S oAl aRen f!one teaspoonful of sugar, salt and | stifly whipped ege whites and et}
Falls et al [ 80 cents, two pounds of breast of | For the daivy supplies purchase| (Groceries .........o.e... 4,53 | been absorbed. Then add one and a | R SR e, “"p L edCh 0L | paprika to taste, a quarter of a tea- | as for ordinary omelet in a wil me
In preparing the curried potatoesl mutton at 30 cents a pound, half a|one pound of table bufter for 73 ——— | half cupsful of stewed tomato, three- | bread crumbs and hot milk to a paste | spoonful of celery salt and a blade | oiled frying pan. or, if preferred it pe
cook as for creamed potatoes, add-| pound of sliced bacon at 48 cents | cents, half a pound of oleo for 20 R et s s $17.00 | guarters of a teaspoonful of salt, a |and add one and a quarter cupsful | of mace. Cook down until the vege- | may be baked like a soufflé. o
=t - — - = . L I . - | = —
Monday Tuesday Wednesday ! Thursda Frid Saturda Sunday
1 \ 3 > sday ! sday riday Ly 3 to
BREAKFAST BREAKFAST BREAKFAST | BREAKFAST { BREAKFAST ! BREAKFAST BREAKFAST br
Barley Mush with Strawberries Sliced Pineapple Cherries { Baked Rhubarb with Ralsins 1 Molded Cereal With Stewed Figs Strawberries Fruit Purée gh
Grilled Tomatoes and RBloater Fried Nut Scrapple Creamed Eggs and Smoked Beef Fish Cakes Wafes Cinnamon and Sugar Salt Mackerel Baked in Milk with Broiled Pickled Tripe
[ p e
Paste Toast Watercreas Buttered Toast | Cereal (iems Radishes | Sliced Cucumber Toast Colfee Spices Raised Potato Rolls Coffes | ga
| Coffee Coffee Coflee | Coffee LUNCHEON | Sliced T
| Y | ce omatoes Toast T oy v
t LUNCHEON LUNCHEON | LUNCHEON LUNCHEON Lettuce and Bacon Salad with Cheese | : Coffee LUNCHEON OR SUPPER tn
[ Savory Rice with Bacon Gremmad Saimon Loat in'Green Veaetian: Spaghetti ! Cream of Mushroom Soup Dressing LUNCHEON Vegetable Club Sandwiches
9 Peppers l Sausage Sandwiches | = i = Hot Biscuits ; B2 T Iced Fruit Tea ot}
Rye Bread Rolls Stewsl Rhgbarh | T e . . Croiitons Rhobarb Marmalade « Hominy and Cheese Timbales. Raised Losf Cabe yo
Fruit Salad INN ‘ PR e { Cherry and Pineapple Salad : o | Lettuce Salad S OBLE 2R
DINNER DINNER DINNER | Honey Sandwiches DINNE Stewed Cherries DINNER or
£ Chives and Cottage Cheese Canapés Baked Tomatoes Stuffed with Crab DINNER Tomate Bouillon DINNER = 8
Jellied Bouillon Veal Fricandelles ’ Meat Aspi .C S Browned Fish Hash String Beans Veg t‘ ble § Peanut Canapés =
Balmon Loaf Green Peas Asparagus Curried Potatoes Potatn Chips Rolls Apic. Lorkinlls Cucumber, Onion and Green Pepper : SLADAC BOUD Baked Breast of Mutton Riced Potatos
Potato Balls Romaine Salad [ Vegetable Salad Beef Liver and SR;;;:S:M en Casserole Salad orn Om(e?slz?i-ots Erl;edarln_}:;lsPotatoes Mint Jelly e
Pineapple Sherbet | Peach Dumpling | Prune Whip Macarnons | Strawberry Tarts Cherry Pudding Strawberry Shortcake Frozen Fruit Salad Sponge Fingens
- - _ - T T s - —_— = ——— L - — P Dt — ——— - . — e ,‘_ ————e - -
' Probl S by R i
ew Angie on the ousing Problem as BSeen a Real OSuburbanite |
—=o L 4 = e e el —_ B (= = S e = iz = o
: . . el e - ¥ = 1 : X : ] e
HERE is a scarcity of housing and well populated places—while | land-holding firms were building  brand new place, where the painting | was the truth, We in our vanity|so good! I don’t care what you|So I came straight to you. I know|of one house hy its sale, and she e
facilities in the land to-day. houses really go empty symmer and | up ‘the suburb with a keen eve to|and the papering and some of the|Spread the fib until we had boomed | ¢harge me!"” Those are not fiction | you can make.it so unpleasant for |goes around declarine that :“le ca | g
T i1 Sy winter just outside the boosted zones. | the future. They could not have|planning can be controlled by her | eurselves out of our own leases. It| .4 Many people in our suburb | her that _Sh"'-‘ will mqve! not .ﬁnd another—and spreading the { ¢
No doubt about it! But is it as bad ' served us jolly well right for not The dickens of it is that some|panic. It is all too bad.”
as it is painted? And how much of I live in a certain suburb of a|foreseen the shortage of huildingl taste, They did rent from the plans takingl S AR have heard them. Of the landlords | of"the agents do = "O’r: e the housc; outsidat ]
the situation might be improved if | Well known (and well advertised) | caused by the war, but they did see | —some of the apartments or houses, agents. Whenever we found we had | ©ne might say what Clive said of Concessions and Silence Help ventured. “The coal situation, you
we stopped saying there were no|county. Ten years ago only villagers|a future for suburban living on a|at least. been spreading “propaganda” we | himself in his Indian trial, he “mar- s : e = ; know’ : ‘
houses to be had? : lived here; three years ago houses|large scale, as New York City it-| But on the day following each|found it out by chance—and were|veled at his own moderation, con- pgnp lekwml ; eep t e-r hezf £ He sighed. “Her grangmother |
The panic of fire is not much and apartments went begging and |self grew, and they set ahout on a|ahnouncement that plans were ready| N0t really grateful enough. sidering the opportunities” of graft and 'nu.t 8 50’ niuch the situation | used wood and slept in cold rooms §
2y : : re,’ i i i v inety, If thes
worse than the present mental and rents w“ere decently low. New York- | large scheme of advertising their a second notice would always come| The War Between Tenants and robbery, :m:;{ld 1mpIro';;, :a;i ihls particular :;:: L;egoioe:): :‘nn(,t},}. Ef e ‘:111:; {
- i T T R | et o ; = =g ; | \ o roker. “I offered that same woman | 28 ses 18 as bad zs w ‘
moral panic among people who do ers had not yet been told often lltt.le town in the usual ways—and llllﬂfil- Fvery apartment ]md. h:!n; Now, New Yorkers have rushed! Into the office 0[:_3 “[I‘ll known a good house at a reasonable figure it is, then everybody can't have jo
not own their homes or who haye|¢M°ugh and loudly enough of the|a few unusual ways as well. | signed up on a long lease within half | 544 to ws and have offered Park [e8t ssta leRbroken il h scaubuh outside the village Skhe scorned it steam heat and parquet floors and |y
not got long leases. It is they who advantages of life in it. Renting Futures | an hour after the doors of the office Avenue rentals for suburban neigh- | ¢ame last week a flurried woman. 5 = Eg. i live in a ‘fashionahble’ neighborhood! | &
: : . | L opened!  In the village we pot t an | “You know that little Duteh Co- No one would call on me there, Concessions must be made to ill (
put up rents in many well advertised But while houses went begging the! For instance, when a new apart-) ’ i L E0L 10 jorhoods. If you remonstrate with E o ALY 4 ghe said. She had been thrown onkl fomtus = 2 i 2 !:I i
| ment house or a group of dwellings | V1B Oh, you can never rent|yp. they cry: “But where will l,lnm‘“ in Blani Park, the one neax Argo: UArs0E R
|t H i | g 1 5 . ] irela . 1 0
B - t to o B o tto e was contemplated they announced . .1}11)_.[}1]”1;; Iller'o. unless y(.)u do it fmm| live? There is absolutely nothing | the cirele? Well, I want to rent it!” B tt : l k .
b} 9 that all rentals would be made from | the Plans before the first spadeful | Now York!” The selfish, thought-| ~1'm sorry, madam, but its lease u ermi as a .
b ? Ly _ . of dirtis turned up for the founda- : : oL has until next October to run.”
0O 'S G 0O t t h e B u t t on: the plans. The building would not| ) - less searching after homes occupied | : fosy : .
i be undertaken unless all the apart.| :mns. Isn't it wonderful? Every by others “gets our goat.” Some of I don't eare! T'll give you a hun- S ummer B evera g (SHN {
"I‘HERE is much discussion nowa- up.” “Thirty-five dollars,” he said,| Ments in it were leased before the I]r‘""“" ;‘}”il ]"]“-‘l.\r' Ilﬂtt‘ Im'ltt is rented | them offer the agent more rent than | (hjml 1]0]1.:11-,54 a4 '“f’mh mc.rle than -V"'-‘i: e _\ o 3 ) :
days as to who is making| returnug. first =pacdeful of dirt was turned! ?om e blue prints and a lease | . . getting and a cash bonus into | 87€ getting now, and five hundred B CRMILK with its fat taken | Of course, care must be taken not to .
E ; e e {5onshe st IH],r:m-:i. and from one o six months’ the bargain if he “will get the other dellars for the bonus!" . out and its milk, sugar, minerals | take too much even of this plain i
money out of the present high prices. AL eI Sistatiie Rl ousy] s rent. pail in advance a vear or ' : | "'Of course, we can't take it. But|ang : P . . food. Fruit should not be eaten 8t
to Now, a great many persons arr‘| 5 tenant out.” | |and protein left in, plus its whole- - 2
Some say the manufacturer, some | “Mmer. \ : g more, sometimes, before you can|" : : [ why not offer the same terms to the | Some acidity: it 4 ideal drink 4 the same meal with buttermilk. 4
the wholesaler, some the retailer and| [he clerk explained that leather | fond of moving, el A oves” . HECI BAYE W I.wm}t present tenart?" S ? ‘ -l-n wes) dmink 2or) - An appetizing and nutritious way B
Sores labcr. Te'is s Bard poit to prices were sky high and that labor | Woman likes to livein an absolutely| The joke on us is that it never . to live here! The train service is | “0Oh, I have, and she has refused. { brflmgtlme_ or bilious fnlik‘s and all to prepare buttermilk for table use !
decide, for they are all right and|Wa® strangling the life out of the  with intestinal and gastric troubles. |is to make buttermilk jelly. Boil |
' O sy If the fresh milk is not available, | one quart of fresh buttermilk in & §
shoe man. “At $35,” he said, “our l ot available, quar resh buttermi
- 1 iyt 3 : = | . - A e S -
they are all wrong, and every “wise BRORE isiis enagh b iy s for abels I hat I ell Only Half the I ruth make it from dried skim milk with glamtelkottlp. stirring oee asu;uai]i |
A T X H ; . : I i 1 nps.  Mixoin g
guy's” opinion is worth only so much taking your order!” ; the lactic acid tablets from the drug te avoids curdling in lumps. ] |
: : ; . z < - it enough rice flour (previously
n circumscribed view and £ "oy ale | stove. i : }
:.5 e Owift:‘ taveat it 1eat‘(l;:r“ﬁ]:r:an:'[ E:;ﬂlri'h;a\;h{g?au}:; TW{) interesting decisions on what | produet? Plainly, the one is much | eision. Bakers think it very eruel | and to afford a knowledge of what st?ule Ilt fnay be drunk freo.ely either moistened) to make a soft mush 1
: utr:wn W -1‘n ‘;:5 p:rm::. nd the | for a pair u’f new shoes and n(;\fm' must be told on the label have | cheaper Lo produce than the other, | that bread should mean only wheat | she is buying to the consumer. l'i‘tn.:ge?t .It:n:(;ror nh:::':":“ tl_‘;‘e“}; blllé» Beat in the yolk of an egg \\'1151‘0i ‘
man in the street a ; : 7 i : : : it is ai + manu- ; r ! SINCEITS ¥ 1tious 1 ‘ , two tables 5 yf sugar an
e : a : miss: the Bill from my jeans. But|come up recontly, both illustrating| and it i rlmly fair to the manu | bread, and that an admixture UflE"ﬂ"' Tub on Its Own Bottom bel i )’ ‘_5 ould ' hot, 1,\\_0 tablespoonsful of sugar *slt
woman in the home only weigh each | ., : ; | i 3 | facturers of the fresh apple products . | 3 - sidered a part of one's meals| pour into molds. Serve cold with
{I'll go barefoot before I'll give you | the same principle.  Neither one | il corn or cornstarch (making a better It seems a bit queer that one | and not a m dj i 7 ; Sl :
story as he or she hears it and try | gss for a pair of shoes. I also am | ' “ and the consumer to have the twe : here adjunct like water. | cream. Another variation is 0

Julia W. Wolfe.



